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POLICY

In order to ensure the safe, smooth, sanitary and successful operation of the Head Start food service program, the following guidelines will be observed by both Food Services personnel and Educational staff.

PROCEDURE

BREAKFAST/LUNCH/SNACK DUTIES

 Food Service

1. Ensure all tables and chairs are clean and ready to use.

2. Place all food items in the middle of each table, family style, making sure all heated items are warm and all food is covered.

3. Heated items should not be on the table longer than five minutes before consumption.

4. Supply each table with a clean, damp cloth.

5. Set up all dish bus stations, emptying and returning as necessary.

6. Place liquid catchment buckets at each table and empty as necessary.

7. Ensure that the common table is equipped with trays, paper products, and utensil caddies.

8. Ensure that all supply racks are filled at the beginning of each meal and restocked as necessary.

9. Be available to assist staff during the meal.

10. Stock milk cart and resupply as necessary.

Children/Educational Staff

1. Set up each table with dishes, silverware and other serving items.

2. Empty dishes after the meal including all served items.

3. Wipe all individual settings and all tables and chairs.

4. Set up chairs for the next meal.

5. Clean food and spillage from the floor around and under the table.
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